ABSTRACT
there is a need to find a scientific basis about utilities and types of bioactive compounds in dragon fruit with the use of research approaches to biochemistry and modern biology.
The objectives of the present study are phytochemical screening, antioxidant, antidiabetic and antilipiase activity of aqueous extract of white dragon fruit. The present study aimed to promote the contribution of white dragon fruit in public health campaigns to encourage the daily consumption of white dragon fruit, through phytochemical screening and evaluation of functional properties.
MATERIALS AND METHODS
The media, reagent, chemicals and solvents used in this study were obtained from Hi Media, Mumbai, India.
The fresh fruits of Hylocereus undatus were procured from Koyambedu market, Chennai.
Preparation of Fruit Extract
The fruits were thoroughly washed first with tap water and then distilled water separately. The whole fruits were pureed well using a juicer and then filtered through a sterilized mesh cloth to separate the aqueous fraction of fruit of particles. The juice was then kept in a tight container and was stored in -20°C before further analysis.
Phytochemical Screening
Five millilitre of fruit extract was taken in 250 ml conical flasks and added 50 ml of distilled water, acetone, ethyl 
Estimation of Antioxidant Activity
The total antioxidant activity of fruit extract was determined as per the DPPH (1,1-diphenyl-2-picrilhydrazyl) method adopted by Brand-Williams et al., (1995) . The DPPH radical scavenging activity was estimated by measuring the decrease in the absorbance of the methanolic solution of DPPH. Different volumes of fruit (50-200µl) extract were allowed to react with the DPPH solution (3.3 mg of DPPH in 100 ml methanol), incubated for 30 minutes in the dark and the absorbance (A 1 ) was read at 517 nm. The absorbance (A 0 ) of a reaction control (methanol instead of fruit extract) was also recorded at the same wavelength. Ascorbic acid (5-50 µg/ml) was used as a standard. Scavenging ability (%) was calculated by using the formula:
Where, A 0 was the absorbance of reaction control and A 1 was the absorbance of fruit extracts or standards.
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Determination of α-Amylase Inhibition Activity
For screening of α-amylase inhibition activity, the method developed by Fossum and Whitaker (1974) . A starch substrate media containing 5 g agar and 5 g starch in 500 ml distilled water was prepared, autoclaved and poured in petri plates. For determination of α-amylase inhibition activity wells of 10 mm in diameter were made in the starch agar gel with cork borer. A fixed volume (10µl) of enzyme and different volume of fruit extract (25-100µl) were added into the wells.
The plates were allowed to incubate for 24 hours at 37 (C. At the end of incubation, the starch agar plate was flooded with
Gram's iodine solution and excess solution poured off. The presence of inhibitory activity was indicated by blue colour around the wells because of non-hydrolysis of starch. It was compared with control, containing α-amylase (10µl) solution.
The presence of α-amylase activity was indicated by a clear zone around the well because of hydrolysis of starch.
Determination of Anti Lipase Activity
The lipase inhibition activity was assayed using a Rhodamine agar plate assay according to the method of Kouker 
Statistical Analysis
The data obtained were analyzed statistically using the Software of Statistical Package for Social Sciences (SPSS 16.0) and as per the standard procedure adopted by Snedecor and Cochran (1994) .
RESULTS AND DISCUSSIONS
The present study was carried out to determine phytochemicals, antioxidant, antidiabetic and antilipiase activity of aqueous extract of white dragon fruit. The results of qualitative tests for detection of phytochemicals present in the different solvent extract of the fruit are shown in 
